In order to reduce usage of chemical preservatives and to maintain nutritional quality of seafood products, this study screened biopreservative-producing, lactic acid bacteria (LAB) from chill-stored seafood products. The viable acid-producing bacteria from chill-stored seafood products, such as shrimp, oysters, crabs, squid and fish, cultured in Bacteriocin screening medium (BSM) were between 3.0×10 5 -1.4×108 and 3. 
INTRODUCTION
International trade in fish and seafood products continues to grow, reflecting consumption not only in the European Union and the United States, but in all other regions, including Asia. Thailand has one of the world's largest fish and seafood industries, valued at USD 2.5 billion in 2008 (THAIFEX -World of Food Asia,
